STATUTES AT LARGE

with the shellfish. The slime and foreign material which accumulates in
air pipes and blowers below the tank liquid level affords an excellent
breeding place for bacteria which at each'blowing may be dislodged and
forced into the batch of shucked shellfish then in the blower, thus seed-
ing the shellfish with organins' which may cause their spoilage or
produce illness in consumers.
Tables and shelves unless made of materials that can be cleaned readily
will not be cleaned properly and may harbor accumulations in which un-
desirable bacterial growth is produced.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) All multi-use containers, utensils, and other equipment are con-
structed of smooth metal with a not-readily corrodible surface, of a shape
that will make cleaning easy, and with all joints and seams soldered
smooth.
(2) All multi-use containers, utensils, and other equipment are in good
repair, free of breaks, and corroded places.
(3) A stand or shelf located about two feet above the floor is pro-
vided under all chutes from skimmers and blowers.
(4) The surfaces of equipment coming in contact with shucked shell-
fish are free of paint and rust.
(5) Air pipes in blowers can be removed readily.
(6) The entire blower line below the liquid level can be easily cleaned.
(7) There is a connection to, or a removable section in, the blower
line, above the liquid level of the tank, where steam or hot water can
be introduced.
(8) Tables and shelves are made of materials which can be cleaned
readily.
(9) Air pump intakes are so located as to be protected against con-
tamination.
4.29 Shipping Containers-Sealing
4.30 Refrigeration Facilities
4.29 Shipping Containers-Sealing--Shucked shellfish shall be packed
and shipped either in single-service containers made of clean impervious
materials positively sealed or in such containers so sealed that tampering
can be detected.
Metal or paper shipping containers shall not be reused by the shellfish
industry. (See 4.38, p 43)
The Packers Certificate Number preceded by the State abbreviation
shall be impressed, embossed, lithographed, of otherwise permanently
recorded on the container or on the cover if the cover becomes an
integral part of the container during the sealing process. The date of
shucking either in code or non-code shall be impressed,, embossed, or
otherwise permanently recorded on the container.
Public Health Reason: Unless shucked shellfish are packed in clean con-
tainers and sealed so that they cannot be tampered with while enroute
to the final point of destination, all precautions taken to produce a clean
and safe product prior to packing may be wasted. The opening of con-
tainers of shucked shellfish by Intermediate handlers may subject this
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